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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Housekeepers'  Chat  Tuesday,  February  18,  1930. 


NOT  FOR  PUBLICATION 

Subject:     "From  the  Mailbag."    Approved  "by  Bureau  of  Home  Economics,  U.  S. 
D.  A. 

Bulletin  available:     "Aunt  Sammy's  Radio  Recipes." 

I've  been  working  on  a  very  special  program  lately  — —  a  program  about  pre- 
venting food  poisoning.    Do  you  know  that  a  radio  talk  of  this  kind  takes 
a  great  deal  of  time?    For  of  course  I  had  to  interview  a  United  States 
authority  on  the  subject  of  food  poisoning,  before  I  could  give  you  the 
facts. 

While  I  was  working  up  the  food  poisoning  program  yesterday,  it  suddenly 
occurred  to  me  that  I  had  planned  nothing  of  great  moment  for  today.  And 
why  give  a  program  at  all,  if  it  is  not  of  great  moment?    That's  just  what 
I  thought. 

While  I  was  pondering,  the  postman  came,  and  left  me  a  motley  collection 
of  mail. 

"My  program,"  I  thought.    "Whatever  comes  forth  from  those  white,  orange, 
green,  and  blue  envelopes  —  that's  what  I  shall  broadcast  tomorrow."  And 
here  it  is. 

The  first  letter  I  opened  was  a  very  nice  one  from  a  listener  in  Cleveland 
Ohio. 

"I  am  having  Baked  Onions  in  Tomato  Sauce  for  dinner  tonight,"  she  wrote. 
"You  made  me  hungry,  when  you  broadcast  the  recipe  over  the  radio.     I  am 
using  bay  leaves  I  gathered  myself,  15  years  ago,  when  traveling  in  Califor- 
nia.   These  bay  leaves  I  gathered  on  Mount  Tamelpais,  across  the  bay  from 
San  Francisco.    They  still  retain  their  flavor.    It  may  interest  others, 
should  they  visit  the  Pacific  Coast." 

Isn't  that  a  fine  letter?    After  *  read  it,  I  fell  to  meditating  on  my  first 
visit  to  California  —  you  can  imagine  what  a  thrill  thjgt  was,  for  a  person 
who  had  never  seen  an  ocean  till  she  was —  till  she  was**-  well,  you'd  be 
surprised. 

The  next  letter  was  from  a  friend  in  Nebraska,  asking  for  another  copy  of 
the  Radio  Cookbook.    "My  friends  like  the  cookbook  so  well,  they  won't  let 
me  keep  one  in  the  house."    That's  a  nice  letter,  too. 

The  next  one  was  from  Syracuse,  New  York.    "Send  me  a  budget  leaflet.  Your 
talk  on  budgets  w,as  like  a  straw  to  a  drowning  person." 


From  Cleveland,  Ohio,  came  this  notei     "Although  I  am  just  a  young  mother, 
I  enjoy  cooking  and  "baking  dainty  dishes  for  my  husband.    You  don't  know 
how  much  I  enjoy  your  talks.     I  never  miss  any  if  I  can  help  it.  I've 
learned  so  much  from  them.    My  girl-friends  often  tell  me  it's  silly  to 
spend  so  much  time  in  the  kitchen,  and  they  also  tell  me  they  like  the  nice 
things  I  fix  for  them  when  they  come  over  to  my  house." 

Tes,  that's  a  way  girl-friends  have.    They  may  turn  up  their  noses  at  you 
for  spending  so  much  time  in  the  kitchen,  but  do  they  like  your  home-cooked 
food?    Do  theyi 

The  next  letter  was  from  Denver,  Colorado:     "Dear  Aunt  Sammy:     Thought  I 
would  tell  you  how  much  I  enjoy  hearing  you  over  the  radio.     I  always  drop 
all  my  work  and  sit  down  and  listen  to  every  word  you  have  to  say.    I  am 
glad  you  send  the  booklet,  Infant  Care,  to  those  who  need  it.    I  have 
read  mine  from  cover  to  cover;  it  was  a  great  help  to  me,  when  my  baby  came, 
for  I  have  no  one  here  to  advise  me,  on  such  things." 

There  —  didn't  I  tell  you  so? 

From:  Oklahoma  there  was  a  request  for  "Suits  for  Little  Bojis."    "My  boy  is 
only  three  months  old,"  wrote  this  mother,  "but  it  is  funny  how  time  flies." 

I  became  so  engrossed  in  reading  personal  letters  that  I  almost  forgot  to 
look  for  practical  information.    And  one  must  put  a  little  practical  in- 
formation into  a  homemaker's  program.     Could  it  be  that  the  postman  had 
failed  me,  after  all? 

Hot  by  any  means!  The  next  envelope  contained  all  sorts  of  home  hints,  from 
a  college  in  Hew  York  State. 

Home  Hint  Ho.  1  —  "To  clean  your  dusty  felt  hat  rub  it  briskly  with  a 
dry  sponge."    Hever  have  tried  it,  but  it  sounds  all  right. 

Home  Hint  Ho.  2 —    "A  child  who  is  worried,  irritated,  unhappy,  or  overly 
tired  at  meal  time  cannot  digest  his  properly."    I  know  that's  true. 

Home  Hint  Ho.  3  —  "The  kitchen  table  is  generally  the  correct  height  for 
the  worker  if  she  can  place  her  hands  flat  on  the  top  without  stooping." 
Also  true. 

Hint  Ho.  4  —  "A  filing  case  included  in  the  furnishings  of  the  boy's  room 
gives  him  an  opportunity  to  start  business-like  habits  early."    Worth  trying. 

Hint  Ho.  5  —  "Eating  vegetables  raw,  whenever  possible,  is  one  way  to  get 
all  the  vitamins  present  and  the  soluble  minerals  which  might  be  lost  in 
the  cooking  water."    0.  K. 

Hint  Ho.  6  —  "For  early  and  sound  sleep,  give  the  small  child  a  light 
evening  meal.  Whole  wheat  or  cereal  bread,  milk  to  drink,  fruit,  and  a 
vegetable  or  an  egg  are  sufficient."    Very  good  advice. 

Along  with  the  six  helpful  hints,  there  was  a  bright  orange-colored  sheet 
of  ;oaper,  with  a  little  squib  about  "Utensils  for  Successful  Cakes."  Just 
what  I  wanted. 
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"The  right  utensils  make  good  results  easier  and  more  certain,  in  cake  mak- 
ing as  in  every  other  household  process,"  said  the  cake-utensil  specialist. 
She  went  on  to  recommend  eight  utensils,  as  especially  adapted  to  mixing 
and  "baking  cake. 

First,  measuring  cups.  Because  accurate  measurements  are  so  important  in 
cakemaking,  she  recommended  standard  one-half  pint  measuring  cups,  marked 
to  show  quarters  and  thirds.  Next,  teaspoons  and  tablespoon  of  standard 
capacity  —  three  teaspoons  equal  one  tablespoon.  A  wooden  spoon  is  good 
for  mixing  —  better  than  a  metal  spoon  because  it  is  less  noisy,  does  not 
darken  the  cake  batter,  and  is  more  comfortable  to  handle  for  beating  and 
stirring. 

And  earthenware  mixing  bowl,  with  a  rounded  bottom,  is  better  for  mixing  ft 
the  batter  than  lighter  bowls,  because  its  weight  helps  to  hold  it  in  posi- 
tion during  the  mixing  and  beating.    For  beating  egg  yolks,  whole  eggs,  and 
even  for  mixing  some  batters,  the  dover  egg  beater  is  efficient.  Many 
persons  prefer  a  wire  spoon  for  beating  egg  yolks.    A  wire  spoon  may  also 
be  used  for  folding  "beaten  egg  whites  into  a  ^iaExthira  ,  and  for  beating 
thin  batters  smooth. 

Pans  for  cake-baking  are  made  of  tin,  aluminum,  enamel,  oven  glass,  and 
Russian  iron.    Cakes  baked  in  the  thicker  pans  require  a  higher  temperature 
at  the  end,  than  those  baked  in  the  thinner  pans. 

So  much  for  the  cakes. 

The  next  letter  was  from  a  listener  vho  says  she  liked  the  dinner  menu  I 
broadcast  yesterday,  but  she  does  not  know  how  to  prepared  Creamed  Finnan 
Haddie.     So  here's  the  recipe,  for  her. 

Six  ingredients,  for  Creamed  Finnan  Haddie: 

2  pounds  finnan  haddie  2  cups  milk 

4  tablespoons  butter  or  other  fat  Salt  to  taste,  and 

4  tablespoons  flour  Pepper 

Six  ingredients,  for  Creamed  Finnan  Haddie:  (Repeat  ingredients) 

Cut  the  fish  into  two  or  three  large  pieces,  so  that  it  will  fit  conven- 
iently into  a  saucepan.    Cover  with  cold  water,  bring  slowly  to  the  boiling 
point,  simmer  for  15  to  20  minutes,  and  drain.     If  the  haddie  is  very  dry 
and  salty,  add  fresh  water,  cook  a  second  time,  and  drain.    Pick  the  flakes 
of  fish  from  the  "bones  and  add  to  the  sauce.     The  sauce  is  made  from  the 
fat,  flour,  milk,  and  seasoning.    Serve  at  once. 

And  with  that,  I  shall  leave  you  till  tomorrow. 

Wednesday:    "Johnny  Junior's  Playtime  Hours." 


